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BEEF STEAKS MAINTAINED 
IN SEALED PLASTIC BAGS FOR 24 HOURS 

A. VACUUM PACKED (7°C) 

B. FILLED WITH NITROGEN (15±3°C) 

C. FILLED WITH AIR (15±3°C) 

D. FILLED WITH CO (15±3°C) 
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BEEF CHUNKS MAINTAINED AT 4°C FOR 21 DAYS 
AND ADDITIONAL 14 DAYS UNDER AIR 
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RIGHT: CO PACKED 
LEFT: AIR PACKED 
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Growth of Pseudomonas fluorescense on beef 
under defined atmosphere 
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Growth of Listeria monocytogenes on beef 
under defined atmosphere 
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Growth of Listeria monocytogenes on poultry 
under defined atmosphere 
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